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I1U)UR NEW^VITAMIN EXTRACTI

Our New $1,000,000 Vitamin Extra*
at Warren, Ohio

The first and only plant of its kind in the worl
production of vitamins exclusively for use in Ward's >
Here the Vitamin B is extracted from the "germ" or

berry.nature's own great storehouse of this indispcr
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d has waited
for V1TOVIM

The SUPE
/ '

£"^^5HE Swiss Lake dwellers, living b<
learned the art of grinding grain

1 j 1 crude bread. Not since their dis
been a single forward step in bri

just announced by the Ward Baking Comj
For more than twenty years the Ward
in research. working toward the create
merely an improved bread, but a nev

In this search thev have not been aloi
food of the white race, and scientists, i

attempts to produce a white loaf which ^

^fect bread. The Ward Baking Company,
science, is the first to attain the aim of <

Rk super-bread.
A Creamy White Wheat Bread

containing the most nutritious elei
^ even larger amounts thap in whole

i- \\ va^uat>le f00^ elements ofwh

|iA Bread Rich in the Important Vi\
Ij < those indispensable food substances1

V ^ life nor health nor the normal grow

A Bread Rich in Vital Mineral Ni
aJoug m mwhich everybody, especially expec

r/ Days IjO-I children, must have in food to pres
bones and sound teeth.

3ST"" A Bread Containing More and Bet
ig? / providing a more perfect balance c

..
* and renewing of body tissues.

A Bread Which is a Veritable Key
®/ |*LL of the food elements contained in VlTOVlM

mwil/l I'mI KV'if n. | Bread art absolutely essential ifwe would remain in r

whUtf i' IF// ^1/ >

" "

8°od health. A lack ofany one of them will result in v

Wj/i/i|jjj , JI physical trouble sooner or later. Some foods contain

W*rn[J lles-w several of these important elements, others are deficient in C

all of them. Plenty of Ward's VlTOVIM BREAD at
r

t every meal insures a well-balanced diet.sufficient of health- jj
I fl promoting vitamins, body-building mineral nutrients, and

.the needed pfoteins. ^
Wheat bread and milk have been and are the chief foods ^

among the nations who rule and have ruled, who are and ^
have been the brain-and-brawn leaders in world civiliza- 8

"
~

tion. But never since time began has there been a bread so <j
iacltina in jjlW . complete as Ward's VlTOVIM BREAD, for it is a combina- f

^kinĝmI tion of these greatest of all fbods, plus additional amounts
essential vitamins. f

Every statement mmde in this advi
v the critical review of several of t

ON PLANTJ J
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®at a P0111^ a <ky °f this vitalcreamy
white wheat bread

100% Nutritional value.
and delicious!

Place your order today 'with 0

:tionPlant your neighborhood dealer.
d. Erected for the ^
/ITOVIM BREAD,
heart of the wheat
isable vitamin.
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de bread, too.are challenged to equal the nutritional value
' v «
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Centuries I
[ BREAD 3
P-T OAF n
sfore the dawn of written history, first {^3
into coarse meal and baking it into 3*?
covery of the art of baking has there * J®
gad-making so important* as the one aJS
oany. vr&
Baking Company has been engaged P 2
on of a bread which would be not ijl
v and revolutionary all-around^ food.
le, for wheat bread is the universal g £
nillers and bakers have made many jyjal4

vould be in itself a complete and pe ,long acknowledged pioneer in having
centuries. the first to give mankind a £=

nents of the wheat heart or "gerirt," in a pj
wheat bread, and of unequalled richness * ^
ole milk. %

tamins A and B £ \
without which,science has proved, neither jd t 8
th of children can long be maintained. j
itrients ,^30
tant and nursing mothers and "growing
erve health and vigor, and make strong

>f these food substances for the building g £
' to Health
Remember that the statements in this advertisement art r? &

lot mere opinions, but fully substantiated facts. Hundreds *
»f feeding tests, conducted in our own laboratories and the H E
aboratories of leading universities of the United States have (J /§
onclusively proved that the vltovim loaf is by far the fc?
nost perfect bread ever offered to mankind. It is the most HAjS
>erfect bread, not only in food qualities, hut in texture,
olor and appetizing appeal. jn H

Why be satisfied another day with bread that lacks the 3 W
dtannins and other superiqr food elements which you get in Kadg
fttovim Bread in their least expensive form? Ward's O
fitovim has as its recommendations not only economy 2
tnd health-building qualities, but the most distinctive and rio**
lelicious bread flavor you have ever tasted! And it toasts
icrfectly!
VITOV1M BREAD is the bread of the present and the S C

uture. Start eating it today. k l

:rtisement was .prst suomtttea to w g
he World's experts in Nutrition

VITOVIM 1
THE. KEY TO HEALTH jH
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